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Table 1. List of QUAFETY partners and contact details.

Name Short name Country Contact details
UNIVERSITA DEGLI STUDI DI FOGGIA UNIFG ltaly giancarlo.colelli@unifg.it
UNIVERSITA DEGLI STUDI DI MILANO UMIL Italy antonio.ferrante@unimi.it
AGRICULTURAL UNIVERSITY OF ATHENS AUA Greece ehd@aua.gr
UNIVERSIDADE CATOLICA PORTUGUESA UcpP Portugal mpintado@porto.ucp.pt
THE AGRICULTURAL RESEARCH ORGANISATION OF ISRAEL — ARO Israel vrodov@agri.gov.i

THE VOLCANI CENTRE

CARDIFF UNIVERSITY CuU United Kingdom rogershj@cardiff.ac.uk;
LONDON METROPOLITAN UNIVERSITY Londonmet United Kingdom jane@sutherland.mobi
MARKES INTERNATIONAL LIMITED Markes United Kingdom acole@markes.com
DISTRETTO AGROALIMENTARE REGIONALE Scarl DARE ltaly info@darepuglia.it
FRESH PLAZA BV Freshplaza Netherlands rossella@freshplaza.it
NUVI FRUITS Nuvi Fruits Portugal miguelbarbosa@Iuisvicente.com
EINAT FOOD INDUSTRIES AGRICULTURAL EFI Israel reuben.vaida@einatfood.co.il
COOPERATIVE SOCIETY LTD

INSTYTUT OGRODNICTWA 10 Poland mhg@iwarz.pl
AGRONOMIA Scarl AGRONOMIA Italy lino.bussei@agronomia.biz;
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This ELISA-based method for pathogens detection in vegetablesis specific and rapid compared to the current ISO
methodologies.

Fig. 2. Scheme of ELISA protocol to detect L. monocytogenes in rocket leaves.
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Fig. 3. Estimated shelf life for different quality indices of fresh rocket as a function of the storage temperature.
For example in rocket at 15°C, shelf life is limited by ascorbic acid content, followed by texture because the
degradation rates of these attributes is faster than appearance and off-odor.
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Fig. 4. Analytical techniques and storage conditions: (A) Antioxidant activity (ABTS), (B) total phenolic
(Folin-Ciocalteu) and (C) specific chemical compounds (HPLC-DAD) (D) modified atmosphere application,
(E) App Expert System Quafety.
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Fig. 5. Effect of rind roughness on decontamination efficacy; The appearance of Sorbeto melons; Quality
preservation of fresh-cut Sorbeto melons.
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Fig. 6. Goodness of fitting of catechin second order kinetics.
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Fig. 7. Headspace gas composition in micro-perforated films.
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Fig. 8. Comparison of measured O, levels with model predictions in active and passive MA packages of
Sorbeto and Raanan melons (left); effect of MA on the quality of fresh-cut Raanan melons after 2 weeks of

storage at 7°C (right)
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Fig. 9. Distribution of individual lag times Listeria monocytogenes and Escherichia coli in various
conditions.
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Fig. 10. Decisional tool — software.
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Fig. 11. Optimal nutrient solution management improves quality and safety of soilless-grown lettuce, endive,
escarole and rocket.
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Fig. 12. Ultrafiltration and CIO, substitute chlorine for water sanitation at fresh-cut plant.
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Fig. 13. Thermal rind decontamination reduces microbial load on RTE melon by 4.5-6 log without heat damage.
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Fig. 14. Listeria biofilm formation rates on stainless steel.

Fig. 15. Automatic machine for hands-off fresh-cut melon processing.
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Fig. 16. Effect of hot water to preserve colour of shredded Chinese cabbage and rocket salad.
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Fig. 17. Effect of UV on microbial counts of fresh-cut melons.
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Fig. 18. Effect of lemongrass oil vapor and MAP on enterococci, yeast and moulds of rocket leaves.
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Fig. 19. Effect of hexanal application as dip and in coating on shelf-life life of RTE melon.
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Fig. 21. Interactions among partners of QUAFETY and between partners and other SME.
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effectively lead to price gains because of strong consumers’ consensus.

Fig. 22. Example of concepts; consumers do not positively appreciate all product innovations. Shelf-life
enhancements lead to negative perception of “fresh” cut products. However, natural antimicrobials, inert
gases, packaging/labels informing about food-safety, as well as the use of quality indicators on the label could
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Fig. 24. Best Practice Score based on multivariate analysis of questionnaires.

SME

E'Qutzstionnaire SAP

QMS/FSMS

Fig. 25. Conceptual diagram of activities carried out in WP7 (SME: Small and Medium Enterprise; SAP:
Safety Assessment Plan; QMS/FSMS: Quality Management System/Food Safety Management System).
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Fig. 26. Assessment of the QMS/FSMS of the participating industrial partners (scale: 0 — 100). Q score: the
score obtained from the questionnaire; SAP score: the score obtained from the Microbial interpretation of SAP
microbiological results.

Fig. 27. The Project QUAFETY logo.
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Figure 28. Locations in Europe visited by QUAFETY scientists for dissemination activities.
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Figure . Locati»ons outside Eurobe visited by QUAFETY scientists for dissemination activities.
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11 New published paper I! University of
Milano (UMIL) published the following paper
on the scientific journal Food Chemistry:
Cavaivolo M.. Cocetta G., Buigan R, Spinardi A., Ferrante
A 2015. Identification of innovative potential quaity markers
in rocket andmelon fresh-cut produce. Food Chemistry 1883,
225 - 233 For the full paper cick... more

Photos from the QUAFETY final meetings
The QUAFETY final event. held in Rotterdam (NL) on 25
March 2015, represented aiso a good opportundy for all

The QUAFETY Project is co-funded by the European QUAFETY panners to mest, discuss and fnalze final

Commission through the 7th framework program, the total ASORS THINGC 10 L PDIRCI TFRNS M e port Project
. mestngs amang each work . more

contribution is of about 3 million Euro and involves 14 partners, iaic —

of which & Universities, 2 R&D Institutions, and § SME (small UNI A

and medium enterprises), from 7 different countries (italy, NEW!! The last Project Deliverable was

Figure 30. Screenshot of quafety.eu website.



